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GRIDDLE CAKE

HAWAIIAN SATURDAY, 1912,

Things to Interest Our Woman Readers &
JH5h'J

AND WAFFLE

Let me beg of you who make grid- - a tablespoontul or melted butter oi

die oaken to buy n soap-ston- e griddle naif laid, hair butler. Set this atde
and to m that It It never greased I while you slit n twupoottful or baking
The average cook l wont to grease powder and one of tait, with a pint or

the soap-sto- ne griddle and thus ruin Hour. Make a hollow in this, stir In

It, for after tat has once been put your milk and yolks and when yon

pul on It you can never m It again have beaten these well, whip in the.
without greasing. Cook your cakes on stiff whites of the eggs, and bake,
this and you diminish their lndlgeeti- - He careful to grease your wattle
blllty almost to the vanishing point. Iron thoroughly. If it has not been

If you have not a waffle Iron, got used for some tlmo and may be ti
one and win insularity with your fam-
ily. When you give them a dinner
composed of sausages and a grout pile
of waffles, instead of tho orthodox
soup, roast and dessert, they are un-
like other households of my acquaint-
ance If they are not delighted with

change bog for repetition of white cloth.
of it early and often.

Sour Milk Griddle Cakes.
Four cups sour milk, a small

of soda dissolved
thoroughly in a little water and
added to milk; a little salt and
flour, for a batter. Stir well
and bake quickly.

Buckwheat Cakes.
Mix a good handful of cornmeal

with a quart of buckwheat flour and
sift It with a largo teaspoonful of salt.
Dissolve yeast cake in a little hot
water, put with it a'quart of warm
water and two tablespoonfuls of mo-
lasses, make a hollow in the salted
meal and Hour stir in the fluid.
Beat hard for live minutes, and put it
to rise over night in a sheltered, mod-
erately warm spot. It should be In
condition to pour on the griddle and.
bake tho next morning. I it has tho
least suspicion it, flour which sifted

of soda little wlln rounaeu teaspoonful bakin
water and stir this Into the batter.

recollect mystery it seemed to
mo in my childhood when my mother
would issue orders, after the first

1

have

salt,

bake.

rice,

a a

I

batch of ln my dayscame in, have a lit--

tlo soda added to batter with a littl& sifted through
was accompaniment

second in, after of sul'er this
of tho corrective. They all tasted
right to

Raised Cornmeal Cakes.
Four cups of milk, two cupfuls of

white flour, one cupful of Indian meal,
one teaspoonful of salt, table-
spoonful of molasses and of

butter. Half a cake yeast, dis-
solved in four tablespoonfuls of warm
water. Warm the milk slightly be-

fore mixing with it yeast, salt,
nour ana meal, neat hard and set
aside to rise in warm spot until the

when you may add the but-
ter molasses. Beat again vigor-
ously for or three minutes before
baking.

Quick Vlannel Cakes.
Cream a tablespoonful of butter

with one of add a pint of milk:
and a couple of eggs, well beaten.
Sift a teaspoonful each of salt and
baking with a pint of flour,
stir the milk, eggs and butter and m-ga- r

into this, beat well bake.
Raised Flannel Cakes.
a sponge of a quart of milk,

half a yeast cake dissolved in a little
warm water, and a quart of Hour with
which has been sifted a teaspoonful of
salt. Let this rise over night' and the
next morning stir in a tablespoonful
of molasses, whipped with one
melted . butter two well beaten
eggs. Use your discretion about the
batter and if it seems too put in
a little more flour.

Bread and Milk Griddle Cakes.
Let cunfuls of bread

soak for half an hour in four cups of
milk. Beat in two eggs, which should
have been light first, a ta-
blespoonful each of butter and

a teaspoonful salt, one
naaing powder and half a cupful
sifted flour. Bake quickly and if you
do not use a soapstone griddle, grease
the iron griddle The crumbs
have a tendency to stick.

Rice Griddle Cakes.
Beat a tablespoonful of melted but

ter Into two cupfuls of boiled rice.
You will have better luck with this if
you warm tho rice a little first.
in a teaspoonful each of salt and of
molasses,,a couple of well-beate- n eggs,
a quart of milk a cupful of sifted
flour with a Uhspoonful of baking
powder. These, too, a
to stick and an Iron griddle must bo
well greased before they are baked on
it.

Quick Cakes.
Heat two cups of milk to boiling

pour them over a cup
this cool, add to It a tablespoon

ful each molasses and
ter, a saltspoonful of salt, a half cup.
ful of flour with which you sifted
a teaspoonful of baking powder, last
of all whip in two eggs, beaten very
light. If batter Is too thin, add a
little flour to bring it to the right
consistency; if too thick thin It with
cold milk.

Quick Waffles.
Beat sporaratoly tho yolks and

whites of throe eggs, add the yolks to
two cups of milk with them.
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baking

enough

S

trllle rusty, rub it well first with dry
salt. Wash this off bu the
iron is dry and hot before you bogln
to grease it. For this you mSy use
a brush dipped in melted bird, a bit
of fat pork on the end of a fork or
a little lard tiod up in a small piece

the and a

hot
tho

a

and

the

and

and

and

Put

and

sure

the brush and
myself, prefer
found It more

effecutal.
Raised Waffles.

Dissolve half a yeast cake In rour
tablespoonfuls of warm water, mix
with a quart of milk, stir into a quart
of flour which you have sifted with
a teaspoonful of beat hard and
set to rise covered, in a warm place,
overnight, in the morning whip in
tablespoonful of melted butter and
two well-beate- n eggs and

Or you may set this mixture to rise
In tho morning and it will be ready

supper.
Rice Waffles.

Put a tablespoonful of melted lard
or lard and butter and a tablespoon
ful of salt with a cupful of cold boiled
rice and rub until smooth. Deat three
eggs light and whip these into

add a quart of milk and three
of sourness about cu"fuls ot you have

put pinch into warm a of

melt-
ed of

of

of of
of

of

of

powder Bo especially careful with
these waffles to have the iron well
greased, to guard against the rice
sticking.
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I know of nothins much better, al
though maple syrup is a close second.

BLOUSE WITH RIBBON SIDE FRILL

1IRIBBON FR

C : . j . c 1 ? . . . ...o.ue ot stripeu ribbon are
worn with many smart blouses, usual
ly wun tuose or plain material like
the one in the picture. This model is
of white chiffon, with a frill of black
and white chiffon ribbon, trimmed
with silk covered buttons. The rib
uon neit is nnlshed with a plaited
frill of the ribbon. Matching tho
blouse is the hat worn with it, the
trimming being of black and white
plaited ribbon.

ONE LOVELY THING
ABOUT BLOATERS

11 you have a cavier appetite and a
bloater pocketbook just read this and
pront accordingly. Like most foods
with a peculiarly attractive and deli-
cate flavor, cavier is expensive. This
fact holds nn important consumption
of it in chock. A.s a matter of fact,
however, cavier differs very little in
composition from the much more fami-
liar milt of the herring or the bloater.
roo.

for

tho

inns

Bloater roe, liko caviar, is rich In
lecithin, according to tho Lancet. Medi
cal men have regarded caviar as oily,
indigestible and unwholesome, but tho
Lancet disputes the accuracy of
this view. The fat In caviar contains
tho peculiar oily phosphorus compound
known as lecithin, which i.s a stimulant
to metabolism, affecting favorably the
processes of nutrition. Caviar Is. in
fact, highly nu'-ltl- ve and its digest!
blllty has been determined, the tlmo
required for its absorption being rel- -
latively short. The proteins of caviar
contains a good deal of nucleln.

All the.30 good points aro shared in
by the humblo bloater roe, so in case
you cannot afford caviar the bloater
is always within reach.
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RECIPES BY

mm HOLMES

Peach Snowdrift;
Drain a can oi penchen; take a tea-cupf-

of sugar and one and one-hai- r

cupfuls of (lie poach JuU'9 nn(l 1)011

them until the syrup Is clear and rich. 1

Drop the peaches In and let them cook I

a short time, not long onaugu to k-eai- !

thorn. Lay Ihom in a glass dish aim
to out

pour over them the snowdrift made by slBtor makos rcE8e8 9lle always

aro

wc

u " 8 uuo I",u 01 muK- - cP makes mo pull out threads. And 1 just intended for us.
xu.ui.uBHr ana iwo lauiospoonruis oi lontho ,L It take8 g0 , am, So h ,d
cornstarch until thick and smooth
add the stiffly beaton whites of three

pull

be j Schoolmaster
i nt nut tuilllnr-- mti.n

OlTPa mill n n.mnnnr..l .. " ' " '"J"1"" ,, . :" , """"" threads does seem Insignificant. Hut at this It means that
viliuiub unua. lOOkCd at. innro llPOlllV. RIlCll Work . flirt,-,- , to tunul, n.nltl.,, f ... .........

' - i uih " w i iv via
U'VU,U" OI l,encn J,llce- - one-all- ; looms large with Import.
cupful of sugar and on0 teaspoonful it isn't the actual pulling out of the

wo

rornstnrnr m70,,ir ,
iU

,
thrcods that colnts. B"- - 11 b ing our lesson, and master It as quick-h- n

2 ?JT? V,tfyP,! 1,11110,100 thoroughness, wo build ,y as When wo can up
" " "- - "unui ' in ,n our Mlnrnnlnr mill nv nut ' o.. l .. ii in i ..

jUSt before the Inst twn ml.nifos it..r ... 7 . 7. ' " ' 1"vvu ul "'"."..l un
- i iiii'iiiiM i a run rnt wnrir s rt ro iinn.n t ...u..1 - - i, v iiiuuDQui uiiu uu jl careiuuy,

nrnie1, astBeef- - 1dol,ig thoroughly, without grumbling, withlut beef loft from Wo all null out thread of on Mmi nf -- nii.. t
.n - .1 , i " - wv i..i,j i.i.viiiif3 anj vcAiiuu i ur irii- -

i ,..v Illtu Ull,,. ur alluuler( oocauso We nn necu to tation at having to do It, wopan with a cupful o: . learn these lesisniiR. lint nftnr wo in,.,,,i , ii t .iv....v.-- i iuu uuit una uvuii setbiocK. anu anow ii. heat learned them, co on to bin--1 us. Allil Rtlrli wnrlr rnnllv ton;.
Turn and baste It ger work. And if wo ren.se to learn j no over us at all. We must 1

1 lace on a hot platter and pour them, we'll capable of doing1 indifferent bo able rise above
uiuuiiu 11 uio lonowiHE not sauce
Melt a tablespoonful of butter In a 1. . , . .

anv
saucenan and stir tntr, i n tn-- nn .1 n. .1" " - ''y-- y. BuuiBiu aim An,i wiien have arrived at thisof smooth; add cupful and these into state, rest bigger work

.v iui.wu.ui wu,ceSio.-;cnaract- er and It able to be given We will pass some
one-hal- f teaspoonful of! the work for us, when ' thing that lsJoy our soul 'salt, dash of pepper and

of vegetable may be left from
previous meals, two cupfuls or less cut
fine and added to the sauce; turnips,
carrots, peas or cauliflower may bo
used. When hot pour around the meat
and servo.

Olive Squares.
Cut thin squares of brown bread,

tlirnmlc

,,(iiiui(s

our;

waits

each and slight-- , One to be called the Jiwtus Straw-l-y

with and eight , bridge memory of a
olives, chop them with two stalks former trustee, and bo in the
celery, tiny pickle, a of economics. Another is

of catsup, a be given in the department of Seml- -
salt, a pinch of pepper nnd very tic languages and Biblical literature,

little made mustard just about the and each tne departments of
eighth Mix well. ' and ceolocv. Theso
spread on the brown bread, with an
other slice of buttered bread, pile
a square. If slices of cold aro
wished they be laid next
breau with the olives placed degree.
on them. This Is excellent for lunch
eon or an addition to a llttlo sup
per.

Brown Biscuit.
Set a dough overnight of two cup- -

iu.s 01 uranam Hour, one cupful of
white flour, cupful of two
tablespoonfuls of brown sugar, one-hal- f

of salt and four table-
spoonfuls of good yeast. In the morn
ing knead, adding large

of melted liutter, one-hal- f

of soda dissolved in hot
water, before kneading; cover closely
nnd keep warm. On0 hour
before luncheon roll out half-Inc- h

thick, cut with a cutter, range in
a greased pan, glazing the tops with
melted butter; when light bake
quickly.

Spanish Soup.
Soak one pint of white beans over

night, them the next morning
until tender, add one small white

which has been cut up line.
a of bacon, whole red pepper
and some salt; boll the whole for an
hour. Heat some lard or drirmino--
in a saucepan and fry in it a sliced
onion; put in tho soup little by little,

often a wooden spoon.
A little olive butter and garlic make
this a perfect representative of the
favorite soup kept for all
In Spanish climes.

Waffles.
Mix pint of sifted flour into a

smooth paste with ono pint of milk.
Beat In a tablespoonful of butter and

little salt and
ngut.

greased, pour enough'
cover side

close upper gently down upon
Keep half minute
turn same length

time. Itemove place
a moments crisp.

Rabbit Stew.
Wash well rabbit,

quarters, them with slices
bacon them; then them

Diuui., savory
herbs, pepper taste. Sim-
mer gently until rabbit tender;

strain gravy, thicken with
flour buttor, glv0 boll,

rabbit, serve. Garnish
with slices bacon.

Gingerbread.
Ono cupful butter, cupfuls

sugar, cupful milk, four
flour, one-thir- d toaspoonfl

soda, ginger.
Beat cream;
sugar gradually when light
ginger; then milk which

Putting Threads Character.
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young ininntipntlv. "Whnn
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ready

unngs

WHAT WOMEN ARE DOING
Four resident fellowships

founded Byrn MawrJ
College recent meeting. These
fellowships va'uo $525 each.
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Jlrs. Caroline Engler, prominent
head move- -

" T,
home TJ,T L'" .an,n,als

girls Lynn, Mass. home nowl::; .
planned $75,000

started
$50,000 raised. About 5000 girls

employed
Lynn, than half whom
lodgings. ,Young

Best Rooms under
chaperonage MIm Myra Foss
nearest approach home work'

girls Lynn. Miss Foss
club girls, where

limited number take their lunch
their friends.

undertakes .suitable lodg
houses girls,

report called attention
increasing demand home

girls who come work shoe
Lynn.

Mrs. Cyrus McCormick Chic
delivered most notic- -

able heard recent
frage homo
Mrs. Hobart Chatfleld-Taylo- r
'cago. subject "Tho Expedi
ency Woman Suffrage." Miss

Monroe "Tho Woman;"
George Mead, professor social
ptychology University Chi-
cago, Demo- -

, Alice uuer Miller
"Tho Next Step"; Mrs. Crystal East-
man "Tho Firing Line;"
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Butter them and bpread tho cake thin
upon them. Bake !n a oven
until brown. still hot cut into
squares with a cako knife and slip
from the pap.. Keep In a tin box; this
is delicioue. This
for soveral days. Remember to spread
it .i thin wafer and cut it tho
instant taken from the oven.

into a stew nan win, iim vv.tn romato sauce.
n,n, , v, "r4c ."mu s nicest

u- -

Fairy

of

butter

Looked

at

pepper.

year's

spoke

WhiVe

then roll In cracker crumbs and In
plenty until well Have
ready sauce made coffco cup
full of canned tomatoes, in which has
been copked small onion chopped
flnp; add saltspoonful of salt and
naif much pepper. Cook slowly
long until the onion tender and
the sauce thick. Add teaspoonful

butter and over the
Serve hot onco.

Rolls.
Two well beaten, ono t'eacupful

of mllK, ono of lard,
has

Turn tho baking pans up- - ins: nowder two nin

pulling out threads. And if si
do not make oursejvos do It, tho work
will be passed on to othors, and
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500 present.

school instructing women in the
detai'.s of life has

just been established in London. Stu-deut- s

are taught how to open a window
and put up a shade in a

how to off and a street
car, the proper method of doing up
umbrellas, how to fill fountain pen
and trim a lamp. Other courses taught
Include cas.es and tin

how jrlve nails, how fold

mota.

clubwoman, is
ment to build K .ther

of
to

building is as a.3

to factories
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is

in conducts
working

entertain

of work
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speeches
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Mrs. Alice Bates resigned
president Thursday
Fortnightly Dorchester, Mass.
The Fortnightly Club philanthro-
pic
been than fifteen
years. During this time
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rooms at
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stockings and to the life sav.
ing station at Hull, many widows

dependent on them have
been substantially helped.

Medill McCormick has been
gathering ln regard to the wages
of girls In various parts of the United
States and reports that are work
ing in for less $4.50
week, while in Washington City sho
came a class who are paid but

She appealed
to the clubwomen of to take
definite steps toward the formation of
a wage comraifsion

minors In the of Illinois.
The Woman's Club Is now
planning to form such committee.
Mrs. McCormick thinks tho lmvnnt

which a girl can live and
keep her health and self-respe- Is $10
a

Amy IC. is the first
woman to bp elected president of tho
London Association. Miss

head of tho
school, Tooting. Lon-

don. After serving flvo years as a stu
dent teachor sho became a

from which place Eho
ln 1901 to head

T

cuts of veal chops,..01 Kar was eleoted head of the
lightly with salt and nennor. iNalI0,ml of Teachens and served
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time

of pour
at

Egg
eggs

tablespoonful

Mrs.

on four of the anion
She the treasurer of tho Women
Teachers Union and is

to the system of classes.

Alice M. Broughton Is
superintendent of luncheons for
Home and School League of Phlladel-phja- ,

which has just Issued Its first an-
nual report on Its work in serving
luncheons In the public schools of that
city. Tho luncheons are Into

one costing one cent, the
other cents. During a singlesoda been dissolved and finally pinch of salt, tPnnnnnfia t ... onm

tho Hour. nnd t .. i u

cheerily

whatever

receivintr

presided meeting.

practical everyday

railway car-
riage,

opening packing
cans,
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clothing

Morning
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minimum

Chicago
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SOME OS ES FOR DRY BREAD

By Christine Terhune Hcrrlck. until well mixed and tender and'
I novor see a half loaf of broad, u sorvo very hot.

pllo of crusts or broken or lolls This Is a New England dish and will
and biscuit thrown Into a garbage pall prove a plosnant varloty onco In a

and I sco such remnants often out-- j while on the breakfast porrldgo or tho
side the area doore of comfortable-- , children's supper broad and milk. flooking houses but whnt 1 marvol Browned Milk Toast,
tho WF.8tefulner,i of the cooks who con-- j Cut your stale broad, crumb and
signed thorn to destruction. There aro J

'
crust altko Into neat pieces, lay

no many ways ln whlrh loft-ove- r bread It ln an open pan In the ovoii and
may made to he'i economy: j brown it evenly. Don't scorch but

Mont of us know cortian obvious bring it to a good brown. To a quart
methoJs.. Wo save dry bread to '.'se'of milk medo hot in a doublo boiler,
for crumbs, drying broken pleoe: In' add two hooping teaspoonf ills of corn-th- e

ov3n and crushing them vita Uu: starch, .wot with cold milk and a
rolling pin when the pieces aro crisp, half tnapooliil butter. Salt
stowing tho crumlvj ln glass jars to tasto, put in your browned broad amfc
have ready for service. Wo the cook altogether for flvo minutes, atlr-sta- lo

bread Ih loaves for toast and for ring steadily. The bread will take up
bread puddings. How much moro do(a goo'd deal of the sauce. This is a.

achieve then this? How many variation on the hrewls, given above.
have in our repertory in savoy Toast. '

which stale bread call used for a. For this you may use any well
jsoned gravy you have if you havo

Tho following are a few of them. If none, make it or soup, or
any housekeepers havo other recipes j canfced soup. See that It is well sea-fo- r

tho .same sort of thing I would sone'd and slightly thickened. Heat itglad to hear from them. boiling hot, add salt and pepper to- -

Baked Milk Toast. j taste, make slices of toast and pour
Trim tho crust from slices of bread tho gravy over them. Set them in tho

cut of medium thickness, toast th0 oven for flvo minutes servo. This
bread lightly on both sides, and then will take the place of a regular meat
butter it thinly. Lay tho slices ln tho dish at breakfast, luncheon or supper,
pudding dith lu which you wish to Qlblet Toast
servo it .sprinkling each slice with a Cook the giblets of poultry tender,lltle salt and pour over as much 'take them from tho stock In whichmilk as tho dish will hold. If are they boiled and them line. Thlck-- na hurry for the dish you can heat en the gravy with browned flour, add athe milk before using but if not the llttlo juice, pepper and salt andco d milk will answer. Cover the dish, kitchen bouquet, return tho choppedset it on the oven and bake for twenty- - giblets to tho gravy and pour this onminutes, uncover In and brown lightly slices of lightly buttered toast,on top. Serve in tho dish in which it For another such dish as thia youwas cooked This ia a very different can use remnants of cold meal of anything from the Item usually known as of ivinoh !,, .

milk toast and will win popularity from make a dish alone. With
who are onco lucky enough to eat stnnk nr mot .... i..t mMUS unsWmmed milk 'make an appetizing dish of apparentlyadd a cream tho dish will bo useless left-ove- r ,

so much the better. n , ,.
Tomato Toast.

Prepare the toast as directed in tho
'fi,m cuttingpreceding recipe, but lav it in a .hni .,

low dish or on a deep platter, nub a the water and c
; T ZPint of stewed tomatoes, either fresh put a cui.ful r IL .

up i.
of canned, through a colander, season en It with a taboonai Tut"
With lieniior nnlt .. 1. . of

clothe, how to pull corks, how to light to do away with th to ZV'r T l 'Mte'
a Are kind of shbe to wear to it tLTZL C.lcry lnto " a1 Pour
conserve health, when wear when it is BinaLt.uZ.JT, Dv"cred toast. Leave it in.. . o w - owl .11 l 1 11 11 1 I nn
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saucepan heat of

thicken- - T J "Ce your lneenuity is started thereit with a teaspoonful each of is no end tn tho ,uah

,nr , J"- - is also useful
iv.u mo uisii ih neeuea, turn both over
the toatt, cover It and let It
three minutes before serving,

n--i. . iiiiia iu u very eoou Hlsn tn norvo
cold moat at luncheon at sup- -

drlPlng. minced

Baked BreatJ and Cheese.
stale bread half an thick

lay it in nuddinir dish with nitor.
mvo rest the : nato laye.n of cheese sliced quite thin.

...uUIll x.eiisani Home, a fund for sprlnklo each slice with a little salt,
VElesnlnir wnrlrlni ..lflr. .i i nn,.. .1... .,,.i , .....

ullu a ijunor u.au is iuu, maKing cheese
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that tho bread will soak it all up.
Tho milk should cover the bread and
nearly fill the dish. Cover this and

for half and hour, uncover it
and brown. The bread will puff up
and the dlEh should look as good as It
tastes.

I don't know a better, cheaper or
moro nutritious dish for a cold day's
lunch or supper.

Cheese Toast.
Mix a cup of grated or shaved dairy

cheese with a tablespoonful of butter,
a very little made mustard, a still smal
ier qmuiuiy ot red pepper, salt to
taste and spread on buttered toast
vory lightly toasted; put the slices on
a pan In the oven and leave there un-
til tho cheese melts and runs down on
the sides of the toast. Serve hot.

Cheese Patties.
For this you will need a loaf of

stale bread, uut It in slices a full Inch
thick, trim off the crust? and cut the
bread into rounds with a largo biscuit
cutter. Cut each round nearly through
anu scoop out tho crumbs from tho
Inner circle. Set- - tho patties thus
made in the oven a cool oven to dry
and crisp, whllo you make a mixture
of a cup of grated cheese mixed with
as much bread crumbs that scooped
from tho rounds will answer a cup
of milk, a tablespoonful of butter and
salt and pepper to (aste. Put all over
tho flro in a doublo boiler and
until the cheeso is melted and all the
ingredients aro blended; stir in

a beaten egg and let this cook for
two minutes. Removn frnm tlii flro
and fill your bread cups with the mix
ture, set them back in a hot oven for
two minutes longer nnd send to table.

B rewis.
Break bread crumbs and crust, Into

small bits, heat a quart of milk in a
doublo boilor and when it is scalding
add a teaspoonful of salt. Stir in your
broken bread, using only so much as
will absorb tho milk and make a mix-
ture about the thickness of porridge.
To your quart of milk allow two full
tablespoonfuls of buttor, stir constantly

Cook together outer stalks ami r..of celery, In a llttlo water, first.'...

nvon li vn n- - ,

tho
a cun !

".,

let

Fried Bread.
Cut bread half an inch tick, trim,

crust and fry lightly in butter, or
or ? meat upon

so

it bake

It

cook

well
then

it or uso It as a garnish to dishes of
mince of any sort. ,

Croutons.
For this slice 'he bread half an Inch'

thick, using only tho crumb, cut it into
dice and either fry these in hot drip-pin- g

or butter or brown them dry in
the oven. The dried crouton may be
kep. in a jar for days and aro to bo
used iisoup of almost any kind, veget-
able or moat. They help out tho sup-
ply and add to its food value as well
as to its taste. The fried croutons are
especially good for bean soup or for
tomato soup.

As I say, these aro only a few of the
uses of stale bread, but they will show
the extravagance of wasting even a
slice of it. When you think of the
bread crumbs which
stuffing poultry and veal .for stuffed
eggplant, tomatoes, cabbage and the
like, for breading croquettes and cut-
lets, for thickening certain compounds,
of the stale bread used for puddings,
of which there is a goodly number, I
fancy your conscience will smite you
at the recollection that you ever tossed
even a crust, much less a whole slice
or the heel of a loaf into the garbage
can.

BECOME EFFICIENT.
It is a complaint often madq con- -

cerning women that they will not In-
terest themselves In their work suf-
ficiently to master it, or even to Im-pro-

therein to any notlceablo extent,
ant this applies to too many women
in every walk of life.

Thoy take up some new pursuit with
enthusiasm, but afterwards seem con
tented to potter along, not perfecting,
themselves or giving any deep study
to tho work that occupies them.

The averago girl clerk, for instance,
might tako pains in her Bparo mo-
ments to become an expert tvnlst nnd:
shorthand writer, and thus increase
her value tenfold. Or if sho has a
smattering of French or German Bhe
might study in tho ovgning and be-
come a good linguist.

A girl at homo, who devotes a cer-
tain time to practicing every day,
might develop into a skillful accom-
panist or player of danco music, oven
if It does not lie in her power to as-
tonish the world.

Fine Job Printing at tho Star offlca
i44l..ij. . f rfrAi. i.wii- &
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